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Four recipes from the most :
famous cooking school
in the United States .
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i . - i SRR TR LASe 1 -4 cups Libhy's Evaporated Milk  1-4 cup sugar
Tyl LT nos R LA L ’ T 1.4 cups water 1.4 level teaspoon salg
e, q‘..._m;,uw,;ﬂiz LR 1-3 cup cornstarch 1 teaspoon vanilla
Pl o e 5 ' l 1 . .Iegg'lh:rcl
: _ . ] v (LA Put Libby's Evaporated Milk and one cup water in top of double
bR AP v ! g baoiler, put over hot water and set on stove. Mix cornstarch, sugar
1N Wil ¥ { ! and salt, add one-fourth cup cold water and stir until smooth. Add
Sl N 1 ¢ to the milk, stir until thickened, cover and cook fifteen minutes, stire
! _§§ : '-l":j- i { [ ring occasionally,
S B e : i Remove from fire, cool slightly, add vanill d whi f
A 3 *‘hi’f : : : ; : hc:t:r: stiff. : lr::uurrmrtm n1--l.|:|rl1nl h:\'c ll:tlll r?n:::i w‘i,tl:t;l-lnw:?:. =
e ‘tﬂ . and put in a cold place until firm. Turn out onto serving dish an [}
LE § / RS . ; o ; i decorate with ur..laal cherties and diamond shaped pieces of angelica
g R byl or citron, Surround with Libby's Chocolate Sauce,
. gy, ot e r To make sauce, scald 34 cup Libby's Evaparated Milk and 4 cup
sl -!‘%%5 e A E O oA water in top of double boiler.  Melt 1 square unsweetened chocolate
s e f: & in bowl set over the milk, Mix 2 egg volks, 1.3 cup sugar and 1-8 tea-
3 ot 5 R 7/ spoon salt, add hot milk slowly, stirring constantly, then add this
$yjae s v }E i Wﬁl?ﬂﬁ 7 mixture very slowly to the chocolate, stirring all the time,
. g }‘-‘w ,-]"‘{' u%ﬂ] Fovy VAL ¢ Return o double boiler and stir until mixture coats the spoon,
.‘ ‘: [ 'i‘hla"{h'!',u = g R strain immediately, cool, and add 1-2 teaspoon vanilla. Should cus-
| ALRASLASS A L tard cﬁrdic from being cooked too long, beat with egg beater to &
| - - - amooth consistency
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One of the teachers at Miss Farmer's School of Caokery, Buston, Mass., usingLibby's Evaporated Milk ! ¥ e 3
gumnpoom :utter Pepper ulaél nhd -
3 tablespoons flour 2 cooked chicken, ]
1-3 cup Libby's Evaporated Milk E‘.l:l‘t”ir‘;odicc
2-3 cup water 18 teaspoon celery salt 5
Put the hutter in a saucepan and let it melt and begin to bubble. 1
® o Then withdraw the saucepan from the fire and with a spoon rub in
r r C - Tl T I i Wik oo ik che Shace
; nd water 3 auce .
0 e a O 1 e e 1 e S antil it is perfectly smooth, then let it bcdlf:c:o minutes, 2 . S 1
l I | U When the sauce is done add it to the diced chicken and let the
/ whole be thoroughly heated before it is served.
P ° Tﬂi:rﬁ j:lij"dizh l:;d make it mlrt elaborate pimiento, cut up,
y may a Jus! Ore It 18 serve -
of a famous cooking school &g
as the pimiento. Chop the green pepper and put it in the saucepan 53
th the buttet, Let it cook £ntil the pepper is tande -
;:‘uwn:de. };"l:::n :t‘i; 'm:k::h‘:d“i;“ as bdor‘c' Hmfe::: l“:td l}
green pepper together make a delicious dish of crearged chicken f)
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From Miss Farmer's —s0 much more body and 1
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School of ‘QOOkCPY—thC Read what Miss Alice Bradley, Principal character.” Use 1t to 3
gelebsraﬁcdl" Boston Cti;ok- of Miss Farmer's School of Cookery, says: make the children's cocoa 2
ing School”—com = . : ishi i
delici pies: chese “Milk is absolutely essential for children and for adults. more nourishing. 5
¢ ICI(:US NEW recipes using One pint of milk should be provided daily for every Libby’s Milk comes to : 2
Libby’s Evaporatcd Milk. child and a quart if possible, Evaporated milk has lost : ; 9
. none of its nutritive qualities and may be used in place you from the richest d:ury 8
Women who have tried of freix m}mh f‘ hr_i{f mt;lnd can °<fi milk {fﬂr m}‘: al;l}['[ljt sections in the United Ll
1 member of the family and a pound can lor each cii ) . [P ot
these T?CIQCS have been so diluted with an equal amount of water is none too much \ Stat'es. That is why 1t !S 5
enthusiastic that we have to use on the table and for cooking purposes, each day. sorich and cream y. It 13 M
obtained permission to “MILE peovided Jus to keip youwert STERY S 0 selected and packed by a | -
3 . your work; profein to keep your muscles in repair; cai- . . 3
EUthh them. Y:Otl WIn cium and phosphorus for the bones and feeth; vitamines §PC.C13-1 I-:l .})b)’ met l:lUd'.— % exn corn Corn CI:OWd:rm -4
nd them ractmal ”and to IIa;egulate the growth of muscular lissues and keep you 1Lt 18 stenhzed, SO 1t Wl” & cups potatoes, cut in cubes B ff.‘?m: / 2
economica as we as well. 0 ’ 2 m_('.h cube fat salt pork 1 1-2 teaspoons salt -y
wonderfully good “Just in proportion as sufficient milk is given to chil- ¢ }:“e to Iy?u l‘ls purc] as Flcdoson s 312 teligon perper 1
Y& . dren to make them grow shall we have comfortable, wi en 1t leit the spotiess Cob e salevoik] -y '" 2 h A he 2
. L T . - . - ut the salt pork into small dice shape, put them n a s
Try one Df thcm tOnght happ). rn.::u and women in the ncxt_gcnelralfon. i ) L]bby con dL Nnscry. the firc and when some of the fat i-{; If}md out adds ?ﬁl‘iﬁ&ﬁﬁi 0
- C Ch d l “#Milk is the one food that makes a diet 5&(0, and its . cook five minutes, stirring that the onion may not burn, 3
—the Corn owader, the use should be encouraged and increased.” Order a supply of this NN Lo poteines SI dhe WALEE MAYpe Satet aait O mioke »
- : should simmer until the potatoes snder.
Salad DI'CSSlr}gi or thc ﬁﬂ.C m1ll~. t(’)da}’—"SEC hOW’ and Libby's F-"!P‘""“‘er'lk :““;cs::SL:I"”h ::h “dn;;;::t s
Rebecca Pudding. Make this milk that is preferred e e v il ¢
E - e best Crackers [OF use 1IN any chowder are wn T
the creffed chicken the ’ by cooking experts, by and may be had from the groce in bulk ofin fzk-a: "The pilt v
3 hread shoulc resh, crisp anc . Serv bl
n.cxt time 'y()u }Vant a par- ) fam ous hOtel chefs and bY as well us in t}:: chowd(er'.rl :5 l;::';:rldamon tur;i;u?:r?l:o:dc: -'
) ticularly nice dish! When you have seen how rich  the most celebrated cooking school in the United S \
thisfine, creamy milk makes these recipes, you will  States today—makes all your cooking noticeably
immediately want to try it in others of your own!  more appetizing! '
Use it in coffee, too —it gives a delightful flavor  Ask yourgrocerfor Libby's Evaporated Milk today. .
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. Boiled Salad Dressing - Ty
1 teaspoon salt 2 tablespocins salad oil @ 1
Va Ora e ' 1 teaspoon mustard 1-2 cup Libby's Evaporated Milk -
p E_““‘I“"‘- ¢ SUgar il-: cup water :1-: |
eW grains cayenne -4 cup vinegs L
1 I-'.!gi ablespoons flour iegy For ITcJ;"Irk-)
Mix and sift salt, mustard, sugar, cayenne and flour, add egg slightly :
|_>t_1!rr., salud oil, and Libby's Evaporated Milk diluted with water. '
Stir until smoath and add vinegar slowly, Cook over boiling water i{; I
until mixture thickens; strain and cool. Wil
This dressing takes: the place of mayennaise in any salad where N
i mayonnaise appears. 11 it 1s too stiff when you want to use i, thia "y
' Bt with & Litdde Libby's Evaporated Milk ~
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